Physico-chemical and functional properties of Resistant starch prepared from red kidney beans (Phaseolus vulgaris.L) starch by enzymatic method.
The objective of this study was to evaluate the production, physico-chemical and functional properties of Resistant starch (RS) from red kidney bean starch by enzymatic method. Native and gelatinized starch were subjected to enzymatic hydrolysis (pullulanase, 40 U/g/10 h), autoclaved (121 °C/30 min), stored under refrigeration (4 °C/24 h), and lyophilized. The enzymatic hydrolysis and thermal treatment of starch increased the formation of RS which showed an increase in water absorption and water solubility indexes and a decrease in swelling power due to hydrolytic and thermal process. The process for obtaining RS changed the crystallinity pattern from C to B and increased the crystallinity due to the retrogradation process. RS obtained from hydrolysis showed a reduction in viscosity, indicating the rupture of starch molecules. The viscosity was found to be inversely proportional to the RS content in the sample. The thermal properties of RS increased due to the retrogradation and recrystallization (P<0.05).